
N e w  Y e a r s  E v e  2 0 2 2

S t u d i o  5 4

T h e  R e s t a u r a n t

†

A glass  of  Moët  & Chandon, Brut  Imperial

† †

Truff le mac & cheese V

Sweetcorn clam chowder with t iger prawns

Waldorf salad VG

†††

Gril led lobster, garl ic butter, sea vegetables, fr ies

Roasted ribeye, herb mash, roasted tomato, king 
oyster mushroom, truff le jus

Beyond Meat® burger, smoky ketchup, 
pickles and fries VG

††

Warm apple pie, bourbon vanil la ice cream

New York style cheesecake, strawberry coul is

Amaretto banana foster  VG

†

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of

staff for further information.


